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strangury produced by it. The ladies, however, who may I'ear
taking it internally, are informed that to the water of the
green coconut is ascribed that inestimable property to them,
of clearing the face of all wrinkles and imperfections whatever,
and imparting to it the rosy tints of youthful days/ The water
is used, by house-plasterers in preparing a fine whitewash, also
in making the best and purest castor-oil, a certain portion of it
being mixed with the water in which the seeds are boiled. W.
v. Lu»wonich made the following analysis of the liquid albumen
of the coconut: —
Water      	•		900-88
Sugar      		4-43
Gum		17-67
Extractive matters (fat)      		28-29
Salts soluble in alcohol       		5-44
Salts not soluble in alcohol		fi • 29
meat.—From experiments conducted by Kirkwood and Gies
it was found that the fresh meat contains 85-40 per cent, of oil,
10 per cent, of carbohydrate, only 3 per cent, of proteid, 1 per
cent of inorganic matter, and near 50 per cent of water. The
albumen in the young nut is very delicate, easily removed from
the shell with a spoon, and may very well be named a vegetable
blancmange; in this state it is called Niaa by the Tahitians,
who use it, as well as the natives of other of the Polynesian
Islands, in several made dishes. After the fruit is suffered to
remain a short time longer, and the albumen becomes firmer,
the Tahitians change the name to Ornate, and the fully ripe
nut is called Opaa; in this state it is sometimes, but seldom,
eaten, being used principally for making oil, as it contains a
small quantity of oily milk; it is in this state the nuts are seen
and sold in Europe. In Ceylon, when the nut is fully ripe, it
is called Pol, or curry coconut. The kernel, after being reduced
to a small size by a certain instrument (hiromane), is placed in
a cloth, and water being poured on it, a white juice is extracted
by pressure, used invariably, either with or without the grated
kerne], in their various curries. A sort of tarty or cheesecake,
is made from the kernel of dry nuts rasped or pared down.
In New Granada the Negroes boil it with rice. On the Pacific
Islands the meat of the ripe coconut, 'though agreeable to the

